Aims: The aims of the present study were to assess the prevalence of recipes about invalid cookery in Australian cookbooks published from 1860 to 1950; describe the dishes regarded as suitable for invalids and summarise the advice about how best to feed invalids or convalescents in the home. Methods: Using published bibliographies, the Trove database, and the author's private collection, all available cookbooks published in Australia up to 1950 were reviewed and all recipes and advice about feeding invalids were recorded. Results: Eight hundred and eighty-nine book titles were examined and 25% contained some recipes specifically designed for people who were sick or convalescing. One thousand, four hundred and seventy-one different recipes were recorded with more than half for beverages, desserts and soups. The most common recipes were for beef tea, barley water, gruel and meat broths. Advice about feeding focused on the food requirements of invalids, safe and appealing meal service, cooking methods and suitable food choices. The recipes and advice did not appear to change substantially over the nine decades and most did not appear to be based on any clear scientific evidence. Conclusions: Many of the general principles of invalid cookery in these books are similar to the requirements of the light diet, commonly used in Australian hospitals up until the 1980s. Further research into the source and rationale for the advice in these books would be worthwhile.
Introduction
Well before the employment of the first dietitians in Australia in the 1930s, advice about the preparation of food for sick patients could be found in the pages of domestic cookbooks. The Australian market for books in the nineteenth century was small, and British publishers sold standard British works, including cookbooks, in Australia. However, from the 1860s onwards a growing number of local cookbooks were published. The first book that included any food recipes was 'Ice and its uses' published in Adelaide, with 58 recipes for ice creams, jellies, fruit ices and iced drinks. 1 The earliest known Australian cookbook is 'The English and Australian Cookbook. Cookery for the many as well as for the "Upper Ten Thousand" by An Australian Aristologist', published in Hobart in 1864. 2 That book included one recipe specifically designated as suitable for the sick: Invalid Biscuits (made with butter, milk, sugar, yeast and caraway seeds). Thereafter many Australian cookbooks included a whole section of general advice and recipes for those preparing food for invalids. Various terms were used to describe these recipes, including foods for the invalid, convalescents or the sickroom. For simplicity, throughout the present study the umbrella term of 'invalid cookery' is used. Several authors have used cookbooks as a source of historical information about patterns of eating and nutrition knowledge [3] [4] [5] [6] [7] but there have been no published studies of their recommendations about invalid cookery, and the aims of this paper are to:
1 Assess the prevalence of recipes about invalid cookery in Australian cookbooks published in the nine decades from 1860 to 1950. 2 Describe the types of dishes regarded as suitable for invalids. 3 Summarise the general advice about how best to feed invalids or convalescents in the home.
The origin of invalid cookery recipes is a topic of emerging research interest, [8] [9] [10] [11] but beyond the scope of this article. Consideration of the sources and appropriateness of the advice and recipes will be published in a separate paper.
Methods
There are two main bibliographies of Australian cookbooks. A list of books published prior to 1941 was produced by Bette Austin, with 576 entries. 12 A much larger authoritative bibliography by John Hoyle catalogued domestic cookery books from 1860 to 1950. 13 It has 1418 entries, but that number includes separate entries for each edition of the same title; the number of unique titles is 719. However, as both Austin and Hoyle note, their bibliographies are not complete, and further titles are likely to continue to be discovered. The author has a private collection of 330 Australian cookbooks published before 1950 and 115 are not included in either of those two bibliographies.
For the present study, all the books listed in the two published bibliographies were examined, along with the additional items in the author's collection, and 42 books in the National Library of Australia and the State Library of NSW that were not captured in either of the published bibliographies. The location of items was identified by searching the Trove database (https://trove.nla.gov.au). Most publications are cookbooks, but some are more general books on health, home maintenance or the use of new kitchen appliances, which include some recipes as well. In each case a list was made of the recipes in any separate section called invalid, convalescent or sickroom cookery. If books did not include such a specially indicated section, any recipes that had a word in the title indicating their use (e.g. Invalid's soup) were also noted. As far as possible, every edition of each title was examined.
Many cookbooks included general advice or rules about how to feed a sick person, including safe food preparation, the arrangement of a meal tray, and ways to tempt patients with poor appetite. The text of these entries was also collected and examples of this advice, along with the recipes, have been published in an annotated bibliography. 14 The timeframe chosen was from 1860 to 1950, for two reasons. The first is that this corresponds with the dates in Hoyle's bibliography. Secondly, the number of recipe books published grew greatly after the Second World War and most no longer included advice about invalid cookery. The books after 1950 that were examined in this study were later editions of works first published before 1950.
One particular problem was determining the date of publication. Hoyle notes that in his bibliography only 37% of the books include a date from the publisher or printer. Wherever possible he provided estimates using information such as handwritten annotations, library acquisition dates, and internal evidence from advertisements, calendars and telephone numbers. Where there is no published date, the estimates of Hoyle, or those of librarians as listed in the catalogue entries in Trove, have been used in this study.
Results
Recipes: Table 1 summarises the prevalence of invalid cookery recipes in Australian cookbooks published during 1860-1950. Altogether, 889 separate book titles were examined. Where possible, all editions of each title were reviewed noting any changes to invalid recipes in later editions. Of these books, 224 (25%) included recipes specifically designed for consumption by people who are sick or convalescing, in a total of 433 different editions. In the period 1930-1950 a significantly lower proportion of the cookbooks (only 15%) included invalid cookery advice (χ 2 = 46.9, P < 0.01).
To examine further the decline in the presence of invalid cookery sections, Table 2 shows data from all the multiedition cookbooks that were published beyond 1950 and identifies the date of the last edition with any such recipes. Some continued to publish invalid recipes unchanged in editions into the 1990s and beyond, probably as historical curiosities. 28, 29 However, 10 of the 13 titles had ceased including such sections by the 1970s and mostly they are absent from cookbooks after the 1950s. Certainly, some of the most popular books published in the 1950s and 1960s did not include any invalid cookery advice. [30] [31] [32] [33] [34] [35] Instead, there was a greater focus on including continental and Asian recipes in cookbooks after 1950. 36 The annotated bibliography lists all the invalid cookery recipes in each of the 224 books.
14 More than half of the 1471 different recipes were for beverages (24%), desserts (21%) and soups (14%). All other categories were substantially smaller: meat and poultry dishes (9%), bread and cereals (8%), eggs, seafood and offal (6% each), vegetables and sauces (2% each) and sandwiches and salads (1% each). Table 3 lists the 50 most common recipes for invalids. Beef tea, barley water, gruel and meat broths top the list, with over 100 recipes each.
While modern menu planners would know the names of most of the recipes, several older dishes are probably unfamiliar today, including:
• Orgeat (a beverage made from barley or almonds)
• Panada (bread soup with added lemon, wine or sugar)
• Caudle (a sweet drink thickened with egg yolks) • Posset (milk curdled by wine or citrus juice)
• Arrowroot (milk thickened with arrowroot and sugar) • Negus (a drink made of wine, often port, mixed with hot water, oranges or lemons, spices and sugar) • Koumiss (a fermented milk drink)
• Parkin (oatmeal and flour cake) Furthermore, there are many recipes that would rarely appear on modern menus, including: calf's foot jelly, albumen water, toast water, suet and milk, brain canapés, pigeon, spatchcock, sweetbreads and linseed tea.
Feeding advice: In addition to recipes, a smaller proportion of the books included advice about how best to feed invalids or those convalescing from illness. Some of this appears to be based on the advice of health professionals such as nurses 37, 38 or doctors, [39] [40] [41] but much of the material is quite general with an emphasis on safe preparation of food and service to tempt poor appetites. Common advice is listed in Table 4 along with citations to some of the cookbooks where it appears.
From the late 1890s, many books included advice and recipes about the use of 'peptonised' foods. [73] [74] [75] One example of such advice is:
In severe illnesses the patient is often not able to digest food of any kind without some assistance. This is owing to lack of the digestive juices. Certain foods can be digested outside the body and the patient may be tided over a critical period. Thus it is easy to make milk, beef tea, gruel etc perfectly digestible. The foods may be either peptonised by the aid of 'peptonising powders', or pancreatised by the assistance of 'liquor pancreaticus'.
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Discussion
It is interesting that the beginning of the decline of invalid cookery sections in cookbooks coincides with the beginning of the dietetic profession in Australia, in the 1930s. 76 The recipes may originally have been meant for the use of people at home who were geographically isolated from ready medical or nursing support and it is possible that the increasing availability of expert dietary advice from health professionals made information in cookery books less necessary. At the same time, perhaps home nursing became less common, especially in rural areas, with the development of more local hospitals and better transport services after the Second World War.
There is no particularly noticeable change in the types of recipes recommended over the nine decades, suggesting perhaps that many authors continued to copy older references on the topic rather than presenting new information. The advice about feeding invalids is often identical in various texts and focuses primarily on the service of small dainty serves, avoidance of fat and heavy seasoning, and not bothering the patient with choices about the food they are to receive. The rules given in 1905 in Principles of Practical Cookery for NSW school pupils 55 are much the same as the advice given 40 years later in The Victorian Country Women's Recipe Book 1945-1946. 57 None of the advice about invalid cookery in these books is for particular disease states and, aside from a very small number of recipes for diabetic dishes, they do not provide therapeutic nutrition advice. Of course, nutrition knowledge was somewhat rudimentary during much of this time period. The isolation and purification of vitamins spanned the period from 1916 to 1950 77 and very little of the invalid cookery advice mentions nutrition specifically. It was not possible to assess the nutritional adequacy of the recipes and advice, because very few books contain menu plans, but given the wide range of recipes it should have been possible to provide well-balanced meals using the recommended recipes.
However, it is notable that beverages dominate the recipe lists and, if this reflected the priority in feeding patients, achieving nutritionally adequate menus could have been problematic. Beverages for the sick were broadly divided into four types: 78 1 Nourishing (e.g. milk, egg flips, cocoa, milk tea, gruel, soups) 2 Medicinal (e.g. rice water, apple water, toast water) 3 Refreshing (e.g. lemonade, fruit drinks, aerated water) 4 Stimulating (e.g. tea, coffee, beef tea and various patent essences and juices). Invalid recipes in early Australian cookbooks Stimulating beverages were thought not to actually build up the body, but were 'invaluable as a tonic to weakened energies and nerves'. 79 Some beverages would have had minimal nutritional value. For example, rice water was simply water strained from boiled rice, with some added flavouring and sugar; toast water was made by soaking toast in water, straining it and adding some lemon juice.
Beef tea recipes appear in almost every book, sometimes with up to four different methods of production. 80 Once regarded as highly nourishing for patients, several of the authors note that it is best regarded as a stimulant rather than a food. 46, 73, 81 Nonetheless a commercial peptonised version (Beefine) was still being sold in 1945 and promoted as 'proved for invalids … invaluable for convalescents, affords relief to sufferers from indigestion and nerves … tones up the system, enriches the blood, is appetising, delicious, refreshing and wholesome'. 75 Offal recipes are common, many for raw liver dishes. Until the late 1940s, when vitamin B12 was synthesised, a diet including raw liver was the main mode of treatment for pernicious anaemia, 40, 82 so there are many recipes to incorporate it into sandwiches, drinks, pâtés and other dishes. The small number of recipes for vegetable dishes may simply reflect the assumption that preparation of these foods needed no special modification for invalids.
One topic where there is disagreement in the various books is the suitability of alcohol for invalids or convalescents. Some authors say it is strictly forbidden, 27, 61 while others note its beneficial effect as a digestive stimulant. 40 Certainly, there are many recipes given for rum or brandy combined with milk or eggs, as well as for mulled wine.
The common recommendation that invalids should not be bothered by asking them what they would like to eat (Table 4) was reflected in practice in many hospitals in the 1960s when it was argued that non-selective menus were more likely to be nutritionally appropriate. 83 Nowadays this seems out of touch with patient expectations to be able to make their own choices, which are reflected in modern guidelines for hospital foodservice. 84 It is noteworthy that many of the principles of invalid cookery in these books are very similar to the requirements of the 'Light Diet', commonly used in Australian hospitals postoperatively until the 1980s, 85, 86 but largely absent from more evidence-based guidelines thereafter. 87 While there have been studies of changing advice about food and health in Australia, 36, [88] [89] [90] they have largely focused on the messages for the general population rather than for the sick. One exception is Colin Bannerman who describes some typical invalid foods in his review of old Australian cookbooks. 91 The recipes in these Australian cookbooks are similar to those in early books on invalid feeding in UK 92, 93 and USA. 94, 95 The authors of dietetic advice in the early years of the last century were aware of their limitations and acknowledged the need for flexibility to meet the needs of sick patients. As noted in one book by a fellow of the Royal College of Physicians and a professional cook:
Drugs have their place, and, in our opinion, a most important place; but diet in all cases takes precedence. May we anticipate the critic, and add that a treatise in the present small compass cannot present the reader with dietetic intricacies, not to say eccentricities, but must restrict itself to teachings which have a more general currency. If these fail, the diet must be changed unhesitatingly and the organism humoured, however unorthodox or whimsical its tastes. The science of diet has yet to be written; till that time we must leave room for the eclecticism of the palate, and admit the fancy diet.
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In summary, the advice about feeding invalids in early cookbooks provides a fascinating insight into one aspect of Australia's dietetic and culinary history. However, research questions remain about the sources and evidence base of the advice, how and where the recipes were used, and the roles of nurses and dietitians in the evolution of invalid feeding practice in Australia; this makes the topic worthy of further study.
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